ﬂ 6SIGNATURE
COCKTAILS

FUZZY BUBBLES
Tito’s Vodka, Elderflower
Liqueur, Peach Purée,
Blood Orange, Prosecco

CANDY APPLE OLD FASHIONED
Crown Royal Apple, Bulleit Rye,
Frangelico, Cinnamon Apple
Cider

CAMPARI CIRTUS SPRITZ
Ketle One Grapefruit and Rose,
Campari, Blood Orange Soda,

Prosecco

CHOCOLATE TRUFFLE MARTINI
Ciroc French Vanilla Vodka,
Bailey’s Chocolate Liquer,
Amaretto, Almond Rim

PARC RUM PUNCH
Cruzan Hurricane Proof Rum,
Plantation Pineapple Rum, Spiced
Pineapple Shrub, Angostura
Bitters

COCONUT CINNAMON
MARGARITA
Tito’'s Vodka, Elderflower
Liqueur, Peach Purée

CRANBERRY STREETCAR
Hennessey, VSOP, Cointreau,
Lemon, Cranberry, Orange
Sugar Rim

LE PETITE KISS
Roku Gin, Honey, Chambord,
Lemon, Champagne Float

MOCKTAILS (Non-Alcoholic) $ 1 4

COLD CHILLIN"+ BREWED
Dark Cane Non-Alcoholic
Spirit, Cold Brew Coffee,

Hazelnut, Cream, Cinnamon

Sugar Rim

BUBBLY
BAR

Mimosas Served Tableside

Champagne, Fresh Berries, Juice

$75

Serves 4-6

VEUVE CLICQUOT 160
VEUVE ROSE 165
DOM PERIGNON 285

RASPBERRY ROSE
Muddled Raspberry,
Grapefruit Syrup, Rosewater,
Lemon, Soda

SPARKLES

+ VINO

LITTLE Z
Prosecco, Fresh Squeezed
Orange Juice, Splash of
Cointreau $14

APEROL SPRITZ
Aperol and Cava $14

HOUSE SPARKLING $12
ROSE | PARC RED | PARC WHITE
60z |$12 9o0z|$14

Please Ask Your Server
for Today’s Selection

BRUNCH




-

SHARED BITES

AVOCADO TOAST (v) 15
Grilled Sourdough, Smashed
Avocado, Crumbled Queso
Fresco, Roasted Tomato Jam

ICONIC 220 TUNA TARTAR 21
Avocado, Cucumber, Créme
CHARRED BURRATA 22 Fraiche, Sweet Ponzu, Sesame,

Five Spiced Cranberries, Red Wine  Pickled Ginger, Togarashi Wonton
Vinegar Honey, Spice Walnuts,

Delicata Squash, Tableside Flambe
PARCTRUFFLE FRIES (v) 16

Sea Salt, Truffle Oil and Parmigiano,
Herb Aioli

MAINE LOBSTER ROLLS 29
Chilled Maine Lobster, Tarragon Aioli,
Chive, Lemon, Split Top Brioche

SWEETS

BANANAS FOSTER FRENCH TOAST 21
Brioche with Brown Sugar
Custard, Caramelized Bananas,
Brown Butter Rum Mousse

SPICED GINGERBREAD PANCAKES 21
Sweet Butter Cream, Candied Walnuts,
Cinnamon Apple Syrup

GRIDDLED CINNAMON ROLLS 18
Two Cinnamon Rolls, Honey, Butter,
Vanilla Glaze Drizzle

GREENS

THE WOODWARD (F) 22
Grilled Chicken, Candied Pancetta, Ricotta Salata,
Grilled Artichokes, Hearts of Palm, Roasted Tomato, Roasted
Red Pepper, Avocado, Romaine, Tarragon Dill Dressing

KALE CEASER (v 14
Baby Kale and Wild Arugula, Black Pepper Caesar
Dressing, Shaved Radish, Garlic Breadcrumbs,
Parmigiano

HARVEST SALAD @rv) 14
Petite Lettuces, Apple Cider Vinaigrette, Roasted
Butternut Squash, Goat Cheese, Pomegranate,
Sunflower Seed Crunch

PARC CHOPPED we) 15
Romaine, Red Cabbage, Chickpeas, Roasted Tomato, Pickled
Cauliflower, Roasted Red Peppers, Garlic Breadcrumbs, Marcona
Almonds, Mustard Vinaigrette

Add Chicken 8 ® Salmon 12 e Shrimp 12 e Filet Tips 14

EGGS

THE PROPER BREAKFAST 24
Three Eggs, Cherry Wood
Smoked Bacon, Carmelized Onion Potatoes,
Grilled Rustic Sourdough, Arugula Salad

BACON SWISS OMELET 24
Three Eggs, Cherry Wood
Smoked Bacon, Carmelized Onions,
Swiss, Arugula Salad

GARDEN OMELET 24

Three Eggs, Zucchini

Tomato, Asparagus,
Goat Cheese, Arugula Salad

SHORT RIB OMELET 24
Three Eggs, Burgundy Braised Short Rib,
Creamy Ricotta, Parc Demi-Glace, Crispy
Onions

PARC
SPECIALTIES

NEW YORK STEAK + BOLOGNESE 47
Manhattan Cut Prime NY Steak,
with Rigatoni Bolognese,
Ricotta & Parmigiano

WOOD GRILLED
PRIME FILET MIGNON 54
Carmelized Onion Potatoes, Grilled
Asparagus, Parc Demi-Glace

GRILLED FILET TIPS
+ EGGS 28
Three Eggs, Zip Aioli,
Grilled Sourdough Toast,
Arugula Salad

ENTREE CLASSICS

SALMON CAKE BENEDICT 22
Two Griddled Salmon Croquettes, Smashed
Avocado,Poached Eggs,
Classic Hollandaise

GRILLED CHICKEN CLUB WRAP 18
Avocado Crema, Yogurt Ranch, Red
Cabbage and Romaine, Roasted
Tomatoes, Bacon

S I D E S CHERRY WOOD SMOKED BACON 8

BISCUIT BENEDICT 18
Poached Eggs, Buttermilk Biscuits,
Dearborn Ham, Roasted Tomato
Hollandaise, Arugula Salad

CLASSIC PARC BURGER 19
Custom Wagyu Blend, Swiss and
American Cheese, Pickle, Lettuce,
Tomato, Special Sauce, Tomato Jam,
Brioche Bun

GRILLED RUSTIC TOAST 6

CRISPY CARMELIZED ONION POTATOES 8

GF = Gluten Free, V = Vegetarian, VG = Vegan. Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your

risk of food-born illness. 20% gratuity will be added to all parties of 6 or more.




